INTRODUCTION
Marshmallow probably first came into being as a medicinal substance, since the mucilaginous extracts come from the root of the marshmallow plant, Althaeaofficinalis, which was used as a remedy for sore throats. Marshmallow works as mucilage, producing a thick sticky substance that coats membranes. It extract contains flavanoids, which contain anti-inflammatory properties. The flavanoids are able to reduce inflammation while the mucilage holds them in place and prevents further damage by inducing phagocytosis, which is the process in which certain cells engulf bacteria, dead cell tissues or other solid particles. This helps speed up the healing process. The extracts also this is" Originally 'marshmallows' were used for medicinal purposes. Marshmallow probably first came into being as a medicinal substance, which was used as a remedy for sore throats. The root has been used since Egyptian antiquity in a honeysweetened confection useful in the treatment of sore throat (www.Herbwisdom. com/Marshmallow/Althaea or marshmallow-knowledge encyclopedia).
Nowadays, marshmallow is an aerated confectionery product with a characteristic foamy structure created when air and moisture is incorporated into a syrup mixture. The air increases the volume of the marshmallow and is responsible for its fluffy texture (Jackson, 1990) .The basic ingredients in marshmallow are sucrose, glucose syrup, water, color and/or flavor, and whipping agents. A variety of whipping agents can be used either individually or in combination with other ingredients, such as egg albumen, gelatine, pectin, agar, and starch, to help produce a stable foam structure (Jackson, 1990 and Kaletunc et al., 1992). In the confectionery industry, marshmallow is prepared by heating base syrup, which evaporates water to achieve an optimal concentration. The mixture is cooled to a predetermined temperature and a whipping agent is added prior to beating. Depending on the texture required, the moisture content of marshmallow can vary between 17 and 21%, and the density can vary between 0.25 and 0.50 g/ml (Jackson, 1990).
Human nutritional research is continually showing that a wellbalanced diet, rich in fruits and vegetables, promotes good
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Nesreen. M. El.Said Ali, Samia.A.Al-Askalany, and Hana.M. Thus the aim of the current investigation was to evaluate and use some fruits or vegetables in soft candies (marshmallows), by physicochemical analyses, physical parameters and general consumer's acceptance, to achieve the proposed goal for two kinds of colors red and yellow with (red beet-roots juice/puree and golden berry juice).
MATERIALS & METHODS

Materials:
All these raw materials used in these experiments have been purchased from a local market as fresh for both of vegetable and Nesreen. M. El.Said Ali, Samia.A.Al-Askalany, and Hana.M.Ghandor. Bulletin of the National Nutrition Institute of the Arab Republic of Egypt. December 2017(50)160 fruit included red beet-roots (Beta vulgarisrubra), golden berry (Physalisperuviana). Artificial marshmallow was purchased from local supermarkets in Giza,(Egypt).
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Methods: Preparation of each natural extracts:
Red beet-roots, and golden berry, were washed and squeeze. Each of extracts was filtered; golden berry is used in juice form. Also, the other form for red beet-roots was prepared in juice by carrot juicer and purees form after boiling until it becomes soft, and then mixed with hand blender. Knowing that, golden berry used as the main component for both of three types marshmallows as following;
[golden berry (100%)] and in both form red beet-roots juice/ puree [golden berry (50%)/red beet-roots (50%)].
Process and Preparation of Natural for marshmallows:
The product contains as following ingredients:red beetroots juice/ puree orgolden berry juice (100ml),coarse sugar (360g),golden syrupor[corn(glucose)syrup](140 gm),gelatin(25g),vanilla,confecti oners(powdered)sugar,andcorn starch or (corn flour).
Main Physical Parameters and Chemical
Composition of marshmallows (soft candies):
The physicochemical analyses of samples were analyzed according to standards of AOAC (Association, 2012). The method was for determination of moisture content, crude fiber, total sugar contents, and sucrose.
Nonenzymatic browning [Color index at 420nm)]:
The increase in absorbance of a sample extract at 440 nm is taken as a measure of non-enzymatic browning. The color also is measured at 420nm. Extract 4-5 gm of sample with 100ml of 60% alcohol for 12 hr. and filter. For sample containing chlorophyll, shake the alcoholic extract with three lots of 50 ml benzene. If the filtrate is not clear, will be refilled using filter aid. Measure the color at 440nm using 60% aqueous alcohol as blank, according to Ranganna, (1977).
Color Identification:
Spectrophotometer"6705 UV/V is Spectrophotometer JENWAY" was used for the measurement of color intensity at different wave lengths ranging between 400-700 nm., according to Ranganna (1977).
Antioxidants Activity (DPPH %):
Anti 
Reconstitution of marshmallows (soft candies):
Reconstitution of marshmallow (soft candies) was determined according to the method stated by Von Loesecke (1955) as following: 10 g the tested dry material samples were placed in 600 ml pyrex beaker, 80 to 150 ml distillated water were added, covered with a watch glass, placed on electric heater, as boiled for 5 min., removed from the heater and dumped into a 75 min., Buchner funnel which was covered with a coarsely porous filter paper. Suction was gently applied and drained with careful stirring for one min., or until the drip from the funnel has almost stopped. Samples were removed from the funnel and a weighted calculation was made to express in terms of "Reconstitution ration". Reconstitution ratio (%) =
The drained weight of the reconstitution sample (WR) / the origin weight of the dehydration sample (WD) Χ 100
Sensory evaluations of Marshmallows product:
For the sensory analysis a simple hedonic scale with a small number of points (from 1 to 10 with 1-i don`t like it and 10 -I like it very much) was used in order to evaluate the first impression, the aspect, the quality attributes (color, taste, flavor, texture, appearance and overall acceptability of the samples of soft candies compared with artificial marshmallows (control). Using Nesreen. M. El.Said Ali, Samia.A.Al-Askalany, and Hana.M.Ghandor. Bulletin of the National Nutrition Institute of the Arab Republic of Egypt. December 2017(50)163 suggested was evaluated for their sensory characteristics by ten panelists from the staff of the Processing Crops, Research Dep., Agric. Res. Center, Giza. Acceptability is giving numerical scores to each of their attributes from 10 panelists. The produced was organoleptically judged by groups of panel testers. The quality was scored on a scale (1 to 10). The following scale was applied to all samples for color, taste, flavor, Texture, Appearance, and overall acceptability as follows:
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Excellent= (10), Very good= (8-9), Palatable = (6-7), and Unpalatable.=(0-5).These proportion were scored on a scale from 1-10 according to
Watts et al.,(1989).
Statistical analysis:
Data were analyzed by Analysis of Variance using General Liner Model (GLM) procedure according to the procedure reported by Sendecor and Cochran (1997). Means were separated using Duncan's test at a degree of significance (P≤ 0.05). Statistical analyses were made using the producer of the SAS software system program (SAS, 1997).Statistical Analysis System. User's Guide: Statistics, SAS Institute Inc, Gary, Nc., USA.
RESULTS & DISCUSSION
Marshmallow is a confection of foam-like structure and demand for it is constantly growing on the world markets. Due to the presence of gelatin, it possesses good chewing properties.
Although the nutritional value of the main types of marshmallow remains very poor. To ensure high organoleptic characteristics of marshmallow, dyes and flavoring substances are included in the receipts. The most of them are synthetic; therefore a positive impact does not go beyond a good color, taste and smell. Marshmallows are simply described as air bubbles surrounded by sugar syrup. The sugar syrup, made of sucrose, corn syrup, and water, is cooked at appropriate temperature to reach the desired water content, which allows air to be whipped into the matrix by mechanical agitation. During whipping, the density of the product decreases as the syrup and foam mixture expands into a light, fluffy marshmallow. Marshmallows may be either non-grained or grained crystal aggregate, depending on the ratio of sucrose to corn syrup Sucharzewska et al., (2003) and Ergun et al., (2010). Color and flavor are becoming the most sensitive qualities for any commodity not for its appeal but also it enhances consumer palatability. In addition, the color of a food substance is important to indicate its freshness and safety that are also indices of good aesthetic and sensorial value. For natural color and additives adherence to the norms of bio-safety protocol are limited. The demand for natural color source of such compounds is increasing day by day because of awareness of positive health benefit out of natural compounds as powerful antioxidants pigment/ flavor. It therefore, necessitates looking into natural sources of food grade colorants / flavors and their use potentials as well red beet root for red color and golden berry for yellow color/ flavor. At present, Cape gooseberry (Physalisperuviana) fruit is one of the less used raw materials of plant origin, which can be used for human nutrition. This fruit, as well as alimentary products made of it, were used by healers in folk medicine in the distant past. Table ( Springiness, Gumminess, and Chewiness). Physical structure is often altered by changes in water activity due to moisture gain resulting in a transition from the rubber to the glassy state. On the other side also, reveal that, there is a reverse relationship between marshmallow products hardness and its water content in Table  ( 3), when fresh and throughout the ripening period, From these results which are shown in Table  ( 3) the hardness attribute for imported marshmallow cont., (1) was the best followed by the marshmallow sample of the golden berry, but the lowest sample of marshmallow red beet-roots (puree) Johanna and Miang, (2008). Cohesiveness; there is no significantly different between golden berry, blank, Nesreen. M. El.Said Ali, Samia.A.Al-Askalany, and Hana.M.Ghandor. Bulletin of the National Nutrition Institute of the Arab Republic of Egypt. December 2017 (50)167 and local cont.,(2) marshmallow that, had represented the lowest values was the best followed by imported cont.,(1). On the other side, the highest values are red bee-roots (puree) followed by (juice) and imported cot., (1)was the worst quality. Springiness; is blank and golden berry marshmallows compared with local cont., (2) followed by red beet root (juice) are the best with significantly differences between them, but the least one was red beet root (puree) the worst quality. Gumminess; red beet root (puree) was the worst, but imported cont., (1) followed by golden berry, and red beet root (juice) marshmallow were the best. Chewiness; imported cont., (1) followed by blank and golden berry marshmallow also, red beet root (juice) were the best one. On the other side, locally cont.,(2) and red beet root (puree) were the worst by there are significantly different. Water activity (a w); both of golden berry marshmallow and red beet-roots (juice/puree), and blank had the highest values, this indicates the least quality. On the other hand, imported cont., Lim et al., (2006) studied that, the initial water content of the marshmallow was 19.5%, and though water activity was not measured, it was probably between 0.65 and 0.70, if not higher. After 20 weeks of storage, the marshmallow water content had decreased to 7.9% and hardness had increased.
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. From those results which are shown in Table (4): the rehydration time (every1 hr.,) of water absorbed by control (1) of imported sample marshmallow was increased in its values reconstitution ratio by increasing time of the soaking and supposed to decrease with increasing the rehydration time, while the all of other samples such as blank, golden berry, red beet roots (juice), and red beet roots (puree) respectively., had took to decrease including control (2) of locally sample marshmallow. Results revealed that, reconstitution ratio values for control (2) of locally and blank followed by golden berry and red beet-roots (juice) were the best with significantly differences between them, but the least one red beet root (puree) was the worst value after (2 hrs.,)of the rehydration time, while reconstitution ratio values for blank, control (2) of locally followed by red beet-roots (juice) were also better than golden berry but red beet root (puree) was the worst one after (3 hrs.,) of the rehydration time. Finally, it is noticed that, more than 3 hours ofthe rehydration time had occurred deterioration for reconstitution ratio values of marshmallow samples by increasing time of soaking without any significant differences between them compared with imported control(1) and red beet root (puree) was the worst value, according to Kirtil,et al., (2017) .
The data which is cleared in table (5) showed that, no significant difference in color in all suggestion marshmallows. Taste showed no significant difference between imported cont., (1), blank, golden berry and red beet-roots marshmallow (juice), while local cont.,(2) marshmallow recorded the highest score and red beetroots(puree) lowest score. Odor showed no difference between all samples except red beetroots(puree) marshmallow showed lower score, also texture recorded no significant difference between imported control(1), blank, golden berry and red beet-roots root (juice) suggestion samples, except red beet-roots(puree) samples had lowest score. Acceptability had no significant difference in all suggestion samples marshmallow and also, red beetroots (puree) samples were lowest score. In general, it can be concluded that, the lowest scores of the sensory evaluation parameters showed in table (5) suggestion marshmallow which contained red beetroots(puree).It could be observed that samples[blank and golden berry as well as red beet-roots (juice)] suggestion marshmallow respectively., had the same record scores of import control (1) and local control (2) artificial marshmallows in taste and also color followed by acceptability 
CONCLUSIONS
From this study, it could be clearly concluded that, it is proper, successful, economic and applicable to produce vegetables and fruits marshmallows covered with the same amount of color and aroma which are given by the artificial colors, hence we must resort to natural sources which are very suitable to be taken as a good natural food or natural-food additive with many categories of healthy foodstuffs. The phytochemical analysis of the marshmallows fruit/vegetables revealed it being a good source of total phenolic and flavonoids. These compounds which are found naturally in fruits/vegetables protect body against free radical, besides improving immune system and also have healthy benefits. The findings showed that, the marshmallow fruits/ vegetables formula covered with the same amount of color given by colors added to the artificial juice hence we must resort to natural marshmallow fruits/ vegetables, this result is nearly due to the high anti-oxidants content, and general consumer's acceptance the products obtained address all categories of consumers. 
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